Suppressive effects of green tea polyphenols (GTP), which contain (+) -catechin, (-)epicatechin , (-) -gallocatechin , (-) -epigallocatechin , (-) -gallocatechin gallate , (-)epicatechin gallate and (-) -epigallocatechin gallate, on microbial growth and volatile basic nitrogen (VBN) content in the cultured fish meat were investigated. The moist pellets supplemented with different concentrations of GTP ( 0 , 0.02 and 0.2% (w/w)) were fed to young yellowtails (Seriola quinqueradiata) of 0 -year fish. These fish were killed on the 4th week after feeding. The numbers of microbial and psychrophilic bacteria in their meat were counted during ice storage of the round fish. The contents of VBN, which are known as their bacteria metabolites, content in the meat, were also determined. The increase of microbial counts and psychrophilic bacteria counts in their meat were suppressed by GTP feeding. The increase in VBN of their meat were also suppressed. The feeding of 0.2% GTP were more effective than that of 0.02% GTP. Thus, it was suggested that GTP were effective to control microbial growth and to maintain freshness of the meat during delivery of cultured fish.
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( With the progress of aquacultural technology, the price of expensive fish has sufficiently been reduced so that they have become a part of our regular diet.
Accordingly, there is currently great interest in the production of higher quality cultured fish since consumers always prefer natural, fresh and tasty fish 7) . For this reason, progress in the technology of maintaining freshness during delivery from the fish farm to the consumer has also recently gained much attention 8 Green tea polyphenols (GTP) used in this study are composed of (+) (+) catechin , (-) -epicatechin, gallate (Fig.1 ). Fig. 4 ). The suppressing effect of GTP on the production of VBN was observed more strongly in group C than in group B.
In general, production of VBN is caused by the proliferation of various kinds of bacteria, and thus only a small volume of VBN is found at just after killing . VBN is comprised of ammonia , trimethylamine, dimethylamine, etc., and is produced by microbial enzymes which are generally known as reductase. The contents of VBN are used as an index for the freshness of fish meat. In this study, it was observed that the production of VBN in yellowtail meat during ice storage was suppressed by the feeding of GTP. The findings correspond to the results obtained in the bacteriological experiment ( Fig. 1 and 2 ) . It is suggested that the GTP fed to fish might express anti-bacterial effects, and subsequently the production of VBN was decreased.
Our experiment has suggested that the feeding of GTP to fish might be able to show a desirable influence on the freshness of fish meat during 
